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ADVISORY STATEMENT ON OVERNITE DILLS:l’z-—PART I:

QUALITY OF REFRIGERATED, ACIDIFIED OVERNITE DILLS;
BRINE ACID AND pH EQUILIBRATION TIMES FOR GREEN-STOCK

PACKED IN 1-GALLON GLASS JARS AND STORED AT 38-40°F (Ei' 4 to 6°C).

SUMMARY: Acidified, overnite dills were made in l-gallon containers under
laboratory conditions using conventional methods, except no chemical preserva-
tives were used and, the cucumbers, cover-brine, acetic acid, and other ingredi-
ents were first cooled to 38 to 40°F (4 to 6°C); storage of the gallon jars

of pickles was at the same temperature. It was apparent that the brine acid
reached equilibrium several days before brine pH. Further, the natural green
cucumber color desired by certain consumer areas for this product could be
maintained for about three to four weeks at a brine pH that would meet the
requirements for Good Manufacturing Practices (GMP), namely, 4.5 to 4.6.
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